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(54) PRODUCTION OF HIGHLY PURE MALTOSE AQUEOUS SOLUTION 

(57)Abstract: 

PURPOSE: To provide a method for producing a highly pure maltose aqueous solution 
reduced in the oligo saccharide content containing maltotriose or higher molecular oligo 
saccharides in a simple process using an enzymatic method. 

CONSTITUTION: A saccharide solution is saccharified in the presence of a B-amylase and a 
starch branch-cutting enzyme such as pullulanase and isoamylase to give a maltose content 
of up to £84%, preferably up to the maximum maltose content, and the saccharified solution is 
further saccharified in the presence of a-amylase TF-35 to produce highly pure maltose 
having a maltose content of £90%. 
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High purity maltose soln. mfr. - comprises saccharifying liquefied starch with beta 
amylase and amylolytic enzyme and saccharifying with alpha-amylase TF-35 
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Abstract: 

JP 4271793 A 



Mfr. comprises saccharifying liquefied starch with a beta-amylase and an amylolytic 
enzyme to the extent that the maltose content in it is at least 84% or pref. at its max. and 
saccharifying it with alpha-amylase TF-35. 

The amylolytic enzyme is e.g. pullulanase or isoamylase. The liquefied starch is 
saccharified with a beta-amylase by 20-50u/g-ds, pref. 3-5u/g-ds, and an amylolytic 
enzyme by 3-500u/g-ds, pref. 200-500u/g-ds for 20-72 hours at 50-60 deg.C and 
saccharified with alpha-amylase TF-35 derived from Thermomonospora vurudus TF-35 
by 50-200u/g-ds for 20-72 hours at 50-70 deg.C. 

USE/ADVANTAGE - A high quality maltose soln. contg. at least 90% maltose is obtd. 
efficiently. It is opt. powdered or crystallised. 
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